PEMANFAATAN TEPUNG BEKATUL UNTUK MEMBUAT BISKUIT, KERIPIK DAN ROTI DALAM UPAYA PENANGGULANGAN PENYAKIT DEGENERATIF by Sirajuddin, Saifuddin et al.
LAPORAN
HASIL PENELITIAN
a . _ -
KON'IPETENSI LABORATORIUM
PROGRAM STUDI ILMU GIZ'
FAKULTAS KESEHATAN MASYARAKAT
TEMA
GIZI DAN PENYAKIT ROPIS
PEMANFAATAN TEPUNG BEKATUL UNTUK
MEMBUAT BISKUIT, KERIPIK, DAN ROTI
DALAM UPAYA PENANGGULANGAN
PENYAKIT DEGENERATIF
Oleh:
Dr. Saifuddin Siraiuddin, MS
Dr. Itflasni, Apt If,SPH
Ulfah Naiamuddin, S.Si., t.Kes
Abd. Salam, SKi,l, M.Kes
UNIVERSITAS HASAN U DDIN
2013
Halaman pengesahan
Judul Penelitian : pemanfaatan tepung bekatur untuk membuat biskuit,
keripik dan roti dalam upaya penanggulangan
penyakit degeneratif
Tema Penelitian : Gizi dan penyakit Tropis
Ketua Peneliti
a. Nama Lengkap
b. Jenis Kelamin
c.  NIP
d. NIDN
e. Jabatan Fungsional
f. Jabatan Struktural
g. Fakultas/ Prodi
h. Pusat Penelitian
i. Alamat Institusi
j. Telpon/Faks/E-mail
Dr. Saifuddin Sirajuddin, MS
Laki-Laki
19590824 198503 1 001
0024085901
Lektor Kepala
Kepala Lab Terpadu FKM Unhas
FKM/ llmu Gizi
Universitas Hasanuddin
Jl. Perintis Kemerdekaan Km-10 Makassar
0 8 5 3 9 9 7 9 6 4 6 2 /0 4 1 1 - 7 9 9 81 s a i f u *!i;1! g_@:-af tii, i=r1t i
: Rp.50.000.000
:Rp.50.000.000
waktu Penelitian : Tahun ke satu dari rencana dua tahun
Biaya diusulkan ke Unhas
a. Tahun pertama
b. Tahun kedua
Biaya dari institusi lain/mitra : Rp. 0
Makassar, 09 September 2013
Ketua Peneliti.
Dr. Saifuddin Siraiuddin. MS
NtP. 19590824 198503 1 001
1212198903 1 004
ABSTRACT
Diet high sodium and low fiber are often consumed by the public and
unwittingly triggering the emergence of degenerative diseases. One of foods
that can be processed into a natural healthy foods that can prevent
degenerative diseases is rice bran, which is containing antioxidants,
multivitamin and also rich in starch, protein, fat, minerals ind fiber. Thepurpose of this study were to obtain rice bran product, processed in the form
of biscuit, bread and crackers.
The method use was an experiment with laboratory analysis. The research
consisted of two stages, the first stage is to make a product biscuits, bread
and crackers which substituted with rice bran flour with various concentration(25, 50, 75 and 100%); to the acceptance of the product using hedonic test as
well as nutritional value of the selected product. The second stages of this
study is the efficacy test of the selected product for the prwention of
degenerative diseases.
Study result showed that, the hedonictest based on the preference, the mostpreferred type of formula on all products, biscuits, bread and crackers areproduct which substituted with 25o/o rice bran flour, as well as with the hedonic
test based on organoleptic properties of the product (color, taste, smell and
texture).
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